Merry Christmas 


With day to day, week to week visi- 
ble evidence of the support and confi- 
dence of this grand old industry; with 
literally hundreds of personal greetings 
reaching our desks at this time, our 
hearts are full to overflowing. 


It is our hope that each and every one 
of our thousands of readers will take this 
as a personal message of good cheer, 
health and happiness from all of us here 
at “The Canning Trade.” 


Because we believe that you will be 
happier for it, we take the liberty of 
echoing the Christmas message of the 
Norfolk & Western Railway in its na- 
tional advertising this month: 


“Christmas... and 


The lights will burn brightly, and the 
bells will ring out; 


The gifts will be stacked high under the 
tree and the festive board heavy under 
the Christmas feast; 


There will be merriment in homes 
throughout the land, and the laughter 
of children to infect us all; 


The doors of our homes will be open, and 
friends will visit and clasp hands. 


But more than any of these, 
Let each heart become a chapel, 


Remembering that on this Day one 
thousand, nine hundred and fifty-five 
years ago, 


God gave to the world the greatest Gift 
of all, 


His only begotten Son, 
Our Lord and Savior Jesus Christ. 
Yes, more than anything else, 


Let us remember this, and 
keep Christ in Christmas.” 
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A THANK-YOU Of all the promoters promoting the pro- 
PAYS DIVIDENDS motion of canned foods, none is more 

enthusiastic, consistent and hard-hit- 
ting than Guy Pollack, Secretary-Treasurer of the Iowa-Nebraska 
Canners Association. Guy has done a marvelous job out where the 
tall corn grows and this column takes pleasure in saluting his noble 
effort. 

In a membership bulletin recently, speaking of the NCA, CMI 
and the can company effort, but this time specifically of the CMI 
program, Mr. Pollack had this to say: “CMI has done a wonderful 
job this past year in getting the steel companies to cooperate. In 
a recent Bulletin it was suggested that canners write a letter of 
appreciation to these companies and ask them to continue the pro- 
gram. A copy of this request was sent to the writer’s associate 
brokers. It is pleasing to advise that two of them have written as 
requested and sent this office a copy of their letters. One has al- 
ready had a reply from one of the companies. , 

“Not only did the writer suggest that canners and brokers write, 
but wrote them as Secretary of the Association. It is pleasing to 
report that we have received a reply which reads as follows: 


“Dear Mr. Pollack: 


Thank you very much for your letter of November 28th, comment- 
ing on our advertisements during 1955 in support of canned prod- 
ucts, and for the copy of the Resolution passed at your annual meet- 
ing. All of us in the National field appreciate evidence of this kind 
that our advertising is being noticed and apparently accomplishing 
its purpose. 

“You will be interested to know that we plan to continue this 
type of advertising thru 1956 and feel that it should do an ever bet- 
ter and more effective job because all illustrations in the new series 
will be in full color. 


Sincerely, 

John B. Ubinger, 

Director of Public Relations, 
National Steel Corporation” 


No one could possibly measure the impact of the combined adver- 
tising, merchandising and promotion efforts of the American and 
Continental Can Companies, the Can Manufacturers Institute and 
the Steel Companies during the past year. But even those of us who 
are most unimaginative must know that it has been most tremen- 
dous. Those efforts have served as a perfect complement to the 
NCA Consumer and Trade Relations Program, exceeding even this 
wild-eyed enthusiast’s most fervent dreams of yester-year. 

Many Associations, including lowa-Nebraska, passed formal reso- 
lutions expressing thanks in the hope that these programs would 
continue. And that is most commendable. Taking a leaf from Mr. 
Pollack’s book, as we often do, may this column respectfully suggest 
that you, dear reader, in the spirit of the Season, sit down now and 
get off those persona] letters of thanks. 
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JANUARY 5-7, 1956 — NORTHWEST 
CANNERS ASSOCIATION, 42nd Annual Con- 
vention, Multnomah Hotel, Portland, 
Ore. 


JANUARY 8-10, 1956 — NORTHWEST 
FROZEN FOODS ASSOCIATION, Annual Con- 


vention, Multnomah Hotel, Portland, 
Ore. 
JANUARY 9-10, 1956 — CANNERS 


LEAGUE OF CALIFORNIA, 2nd Annual Con- 
ference for Processors’ Fieldmen, Uni- 
versity of California, Davis, Calif. 


JANUARY 16-21, 1956 — NATIONAL 
FOOD BROKERS ASSOCIATION, Annual Con- 
vention, Atlantic City, New Jersey. 
(Meeting Jan. 16). 


JANUARY 17-21, 1956 — NATIONAL 
CANNERS ASSOCIATION, Annual Conven- 
tion, Atlantic City, New Jersey. 


JANUARY 19-21, 1956—cANNING MA- 
CHINERY AND SUPPLIES ASSOCIATION, An- 
nual Exhibition (Annual Meeting Janu- 
ary 21), Atlantic City, New Jersey. 


JANUARY 29-FEBRUARY 1, 1956— 
FROZEN FOOD CONVENTION, N.A.F.F.P., 
N.A.F.F.D., Waldorf Astoria Hotel, New 
York City. 


FEBRUARY 1-3, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 11th An- 
nual Fieldmen’s Conference, Pennsyl- 
vania State University, University Park, 
Pennsylvania. 


FEBRUARY 8-9, 1956—oOHIO STATE 
CANNERS SCHOOL, Student Union, Ohio 
State University, Columbus, Ohio. 


FEBRUARY 16, 17, 1956 — Ozark 
CANNERS ASSOCIATION—Annual Conven- 
tion, Colonial Hotel, Springfield, Mis- 
souri. 


FEBRUARY 17-18, 1956 — CANNERS 
LEAGUE OF CALIFORNIA, Annual Fruit and 
Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, California. 


FEBRUARY 21-22, 1956 — Iowa-NE- 
BRASKA CANNERS CONFERENCE, Ames, 
Iowa. 


FEBRUARY 22-24, 1956 — CANNED 
FOODS ASSOCIATION OF BRITISH COLUMBIA, 
Annual Convention, Georgia Hotel, Van- 
couver, B. C., Canada. 


FEBRUARY 27-29, 1956—cANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Harrison Hot Springs Hotel, 
Harrison Hot Springs, B. C., Canada. 


MARCH 2-3, 1956—VIRGINIA CANNERS 
ASSOCIATION, 48th Annual Convention, 
Hotel Roanoke, Roanoke, Virginia. 


MARCH 5-9, 1956—NATIONAL-AMERI- 
CAN WHOLESALE GROCERS ASSOCIATION, 
50th Annual Convention, Palmer House, 
Chicago, Illinois. 


MARCH 23-24, 1956—UTAH CANNERS 
ASSOCIATION, Annual Convention, Hotel 
Utah, Salt Lake City, Utah. 
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MARCH 26-27, 1956—CANNERS LEAGUE 
OF CALIFORNIA, 52nd Annual Meeting, 
Santa Barbara Biltmore, Santa Bar- 
bara, California. 


APRIL 6, 1956 — NATIONAL PICKLE 
PACKERS ASSOCIATION, Spring Meeting, 
Drake Hotel, Chicago, IIl. 

NOVEMBER 8-9, 1956 — IowA-NE- 
BRASKA CANNERS ASSOCIATION — Annual 
Meeting, Fort Des Moines Hotel, Des 
Moines, Iowa. 


SUMMARY NATIONAL 
CONVENTION SCHEDULE 


NOTE: This is but a bare outline, subject 
to revision and addition of course. Please 
check each week. 


CORRECTION: In the past three issues 
this column, based on the last paragraph 
on page 325 of the “Information Letter.” 
has listed a Marketing Session for Satur- 
day morning. This is incorrect. Except 
for the Fishery Products Conference, 
there is only one Marketing Session—2 
P. M. Friday. 


MONDAY, JANUARY 16th — Brokers 
Meeting—all day. 


TUESDAY, JANUARY 17th — Broker- 
Principal contact. 


WEDNESDAY, JANUARY 18th—Brok- 
er-Principal contact. CMSA _ Exhibit 
opens 12:00 noon. Evening: Forty-Niner 
Meeting, Reception and Service Awards. 
NFBA Annual Dinner. 


THURSDAY, JANUARY 19th— CMSA 
Exhibit all day. Broker-Principal Con- 
tact. NCA Administrative Council and 
Board of Directors Meeting. NCA Food 
Editors Conference. In the afternoon: 
Research Laboratory Technical Session 
on syrup and syruping operations. Eve- 
ning: Old Guard Dinner; Dinner of State 
Secretaries. N.C.A. Dinner for Food 
Editors. 


FRIDAY, JANUARY 20th—CMSA Ex- 
hibit all day. Broker-Principal contact. 
NCA Annual Business Meeting, featur- 
ing a program celebrating the enactment 
fifty years ago of the first Federal Pure 
Food Law. In the afternoon Research Lab 
and CMSA will present a program on 
instrumentation. Also, marketing and 
merchandising sessions featuring repre- 
sentatives of the National Association of 
Retail Grocers, and the report on a na- 
tional survey of canned food advertising 
and merchandising by retail stores. 
Raw Products Conference on Agricultural 
Research. Evening: Young Guard Dinner. 


SATURDAY, JANUARY 21st —CMSA 
Exhibit all day. CMSA Annual Meeting 
at 9:00 A.M. Canning Problems Confer- 
ence on Materials Handling, also Radia- 
tion Sterilization. Afternoon: Fishery 
products session featuring merchandis- 
ing and marketing of canned fish. Clos- 
ing General Session—Top level Agricul- 
tural Policy Session. “Where is the Farm 
Problem” — Secretary of Agriculture 
Benson; Farm Youth Winner, etc. Eve- 
ning: CSMA Dinner Dance. 
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Secretary of Agriculture Benson has 
officially accepted the invitation of the 
National Canners Association to speak at 
the closing general session of the Atlan- 
tic City Convention, starting at 2:00 P.M. 
on Saturday, January 21st, NCA has an- 
nounced. The Association has also an- 
nounced that William Rockefeller, of 
Phelps, New York, is the 1955 winner of 
the Farm Youth Program contest, co- 
sponsored for the first time this year by 
the National Junior Vegetable Growers: 
Association and MCA. The winner will 
be introduced at the same closing gen- 
eral session, the award to be presented 
by Secretary Benson. 


Ralph O. Dulany, President of John H. 
Dulany & Sons, Inc., nationally known 
canner and freezer, will preside at the 
10th annual TUPCO breakfast at the Na- 
tional Convention in Atlantic City, Ralph 
Cover, President of The United Products 
Company has announced. More than two 
hundred canners, freezers and other in- 
dustry representatives will be present at 
the breakfast, scheduled for 8:00 o’clock 
Friday morning, in the Park Lounge of 
the Hotel Claridge. This meeting will be 
brief, with adjournment scheduled at 
9:30, Mr. Cover advises. As the princi- 
pal speaker, Mr. Cover will comment on 
the reasons for flavor deterioration and 
other major changes in canned and frozen 
corns during storage; added starch in 
cream corn and recent Food and Drug 
field activities. Admission is by invita- 
tion. 


Forty-eighth Annual Convention of the 
Ozark Canners Association will be held 
at the Colonial Hotel in Springfield, Mis- 
souri, on February 16th and 17th, 1956, 
according to an announcement by Asso- 
ciation Treasurer Louise Sword. 


The Iowa-Nebraska Canners Confer- 
ence will be held at Ames, February 21st, 
22nd, Guy Pollack, Association Secretary 
has announced. While the program is 
not complete at this time, it is known 
that one of the feature discussions will be 
canner-grower relations. There will be 
a dinner meeting of the Board of Direc- 
tors, to which all canners are invited on 
the night of the 20th. 


Wisconsin Canners Association Raw 
Products Conference will be held on the 
University of Wisconsin campus at Madi- 
son, February 8th and 9th. On the 8th, 
University specialists and commercial 
representatives will discuss precision 
drill pea trials, pea yields; new develop- 
ments in pea vining, cool-testing pea 
seed, and dalapon for quack grass con- 
trol. A panel will also discuss MCP for 
weed control in peas. On the 9th there 
will be discussed such topics as insecti- 
cide persistence in soils, insecticides for 
corn borer and ear worm control; a dis- 
ease of beets and carrots, effect of irriga- 
tion on snap been quality; problems in 
sweet corn production and insecticide 
hazards to personnel. Milt Bruhn, Uni- 
versity football coach will address a Feb- 
ruary 8th evening banquet session. 
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Vacuum in Canned Tomatoes 


A Proposal And A Counter Proposal 


By DR. MAURICE SIEGEL 


Strasburger & Siegel, 
Baltimore, Md. 


It appears that there is an incomplete 
understanding of the importance of main- 
taining a reasonable vacuum in canned 
tomatoes and its relationship to quality, 
shelf life and chemical spoilage. The pro- 
posed Amendment to Federal Specifica- 
tion JJJ-T-57 1b for canned tomatoes by 
the Quartermaster Food & Container In- 
stitue is indicative of the concern of this 
agency over deliveries of canned toma- 
toes having low internal vacuum. This 
new proposal resulted from the February 
meeting in Chicago at which time your 
representatives were present. 


In view of the proposed amendment to 
the Federal Specification it is now time 
to face existing facts and to plan for 
another tomato season if the canner is 
interested in prospective sales to govern- 
ment agencies. 


There is no arguing the fact that the 
proper use of a steam or hot water ex- 
haust box will result in a reasonable in- 
ternal vacuum in the container. It is 
because of the present use of short ex- 
hausts coupled with high speed closures 
that we often find inadequate and barely 
measurable vacuums in canned tomatoes. 
In many areas exhaust boxes have been 
replaced wholly, if not entirely, by steam 
flow closures. This change undoubtedly 
was borught about by the fact that it 
served to enhance working space and to 
eliminate maintenance cost. Many such 
units were installed with no assurance 
that the steam flow unit on the double 
seamer would consistently produce ade- 
quate internal vacuum. The efficiency 
of a steam flow device is dependent upon 
the head space maintained in the con- 
tainer. If over-filling occurs, no internal 
vacuum will be obtained. By the proper 
adjustment of the plunger pads, however, 
a measurable vacuum can be obtained. 
An increase in the internal vacuum may 
be brought about by the addition of hot 
tomato juice to the can in conjunction 
with the steam flow device. This prac- 
tice, however, is not recommended unless 
proper controls are maintained, as its 
mis-use may cause spoilage of the 
product. 


WHY A VACUUM 


Why is it essential to obtain a reason- 
able vacuum in canned tomatoes? One 
of the purposes is to prevent the forma- 
tion of flippers and springers when the 
containers are subjected to high altitudes 
and to hot climates. Elevation tends to 
diminish internal vacuum. A rise of 100 
ft. in altitude will diminish the internal 
yaeuum by 0.10 inches. When tomatoes 
are at sea level and shipped to a destina- 
tion with an elevation of 3,000 feet above 
sea level the internal vacuum will be de- 
creased by three inches. If a lot of such 


* Presented at the Annual Convention, Tri-State 
Packers Association, December 2, 1965 
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tomatoes, having an internal vacuum of 
one inch is subsequently warehoused at 
an elevation of 3,000 feet at normal tem- 
peratures the cans will tend to become 
flippers. 

It is also a known fact that storage of 
canned tomatoes which may have little 
or no vacuum at summer temperatures, 
even at sea level, may cause the develop- 
ment of flippers and springers as a result 
of hydrogen gas evolution from the re- 
action of the fruit acids with the metal 
of the container. The presence of air 
(oxygen) and other gases in the can 
tends to speed up this reaction. To mini- 
mize this gas evolution, proper exhaust- 
ing may be practiced prior to closure. 
Overfilling the cans with cold fruit and 
the addition of cold juice allows no head 
space for the expansion of the occluded 
gases during processing. The expansion 
due to the aplied heat may produce a high 
internal pressure that tends to distort the 
can ends excessively. A permanent dis- 
tortion of the can ends is often described 
as “buckling.” By maintaining a vacu- 
um in the container the strain against 
the can ends is relieved and they will re- 
turn to normal upon cooling. 

Having pointed out the difficulties fac- 
ing many packers in the industry, it is 
very apparent that some corrective steps 
must be taken. Otherwise, they will find 
themselves unable to meet the minimum 
vacuum requirements if the proposed 
specification is adopted. 


PROPOSED AMENDMENT 


The “proposed Amendment to Federal 
Specification JJJ-T-57 1b Tomatoes Can- 
ned” is as follows: 

Add to section 4.3 the following: 

“R.3.3. VACUUM — The vacuum shall 
be determined by means of a gauge of 
the puncture type. The guage shall be 
checked periodically to insure accuracy of 
the reading. The cans of the product 
shall be held at a temperature between 
20° C. (68° F.) and 27° C. (80.6° F.) for 
twenty-four hours previous to checking 
vacuum. The temperature of the con- 
tents shall be the temperature used in the 
calculations. The following formula may 
be used to correct the observed vacuum 
reading for temperature and to convert 
to sea level reading at 20° C: 

Corrected Vacuum= 
T°+2.73.3) 


29.9—(Pr 293.3 


Where Pr=Observed barometric pressure 
minus observed vacuum reading 
T°=Observed temperature (Centigrade.” 

Paragraph 7.2.4.1 — Delete the period 
after “Acceptable” and add; “And, in ad- 
dition, the product shall be packaged in 
such a manner so that an average vacu- 
um of not less than five inches of mercury 
(see 4.3.3) is achieved. Not more than 
10 percent of the cans tested shall fall 
below a vacuum of three inches of mer- 
eury.” 

Paragraph 7.2.6— Delete the period 
after “1501” and add: “And, in addition, 
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the product shall be packaged in such a 
manner so that an average vacuum of not 
less than 5 inches of mercury is achieved. 
Not more than 10 percent of the cans 
tested shall fall below a vacuum of three 
inches of mercury.” 


COUNTER PROPOSAL 


Ata called meeting by the Chairman of 
the Tomato Technical Committee of your 
Association (The Tri State Packers Asso- 
ciation) which was held at Easton, Mary- 
land, September 21st, a thorough study 
was made of the proposed’ amendment 
and a counter proposal wasf ormulated. 
This was forwarded to the National Can- 
ners Association who were authorized by 
the Quartermaster Food & Container In- 
stitute to assemble all information and 
data from industry on the said amend- 
ment. 

The counter proposal of your Commit- 
tee is a follows: 

Add to section 4.3 the following: 


“R.3.3. Vacuum—The vacuum shall be 
determined by means of a gauge of the 
puncture type. The gauge shall be 
checked periodically to insure accuracy 
of the reading. The cans of the product 
shall be held at a temperature between 
20° C. (68° F.) and 27° C. (80.6° F.) for 
twenty-four hours previous to checking 
vacuum. The temperature of the con- 
tents shall be the temperatures used in 
the calculations. The following formula 
may be used to correct the observed vacu- 
um reading for temperature and to con- 
vert to sea level reading at 20° C.: 


Corrected vacuum=>= 


299.3 ) 
29.9—(Pe 70+273.3 


Where Pr=observed barometric pressure 
minus observed vacuum reading T°=ob- 
served temperature (centigrade)” (This 
differs with the proposed formula in cal- 
culating the correct vacuum). 

Paragraph 7.2.4.1— Delete the period 
after “acceptable” and add; “and, in ad- 
dition, the product shall be packaged in 
such a manner so that an average vacu- 
um of not less than three inches of mer- 
cury (see 4.3.3) is achieved. Not more 
than 10 percent of the cans tested shall 
fall below a vacuum of one inch of mer- 
cury.” 

Paragraph 7.2.5—Delete the period af- 
ter “1501” and add: “and, in addition, the 
product shall be packaged in such a man- 
ner so that an average vacuum of not less 
than three inches of mercury (see 4.3.3) 
is achieved. Not more than 10 percent 
of the cans tested shall fall below a vacu- 
um of one inch of mercury.” 

That the number of samples normally 
obtained for examination should be 
doubled in view of the vacuum test. 

That the final promulgation of this 
amendment should be dated March 1, 
1956 but not to be effective until March 1, 
1957 in order that the industry should 
have sufficient time to develop practices 
to meet the requirements of the said spe- 
cifications stated in the counter proposal. 

It is hoped that the Quartermaster 
Food & Container Institute will accept 
the Association’s counter proposal as 
specified. 
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NEW PRODUCTS AND PACKAGES 


The old rococo-era is dead, says Leon J. Salter, President of 
the Salter Canning Company, North Rose, New York, in sending 
samples of the old (below) and the new “Rose Fruit” label. The 
strikingly improved basic design is carried thru on all of the 
firm’s product labels, including pears, apples, red tart cherries, 
dark sweet cherries, purple plums, strawberries, raspberries, 


PEARS 


SALTER 
OO 


EFRUIT 


BRAND ex 


green and wax beans. 


(7 RED SOUR CHERRIES 
IN SYRUP 


CHERRY SAUCE 


Michigan canners and freezers and 
their guests, at their annual convention 
in Grand Rapids, December 6th, were 
served a ham dinner garnished with a 
new product—Canned Spicy Cherry 
Sauce. The new item, a product of Ameri- 
can Can Company Research Laboratories 
and Home Economics Department, was 
offered as an outlet for increased produc- 
tion of cherries, expected to amount to 


procedure to promote the use of the new 
“sauce”. It was estimated that if one 
out of ten housewives could be persuaded 
to serve this cherry sauce with ham, an 
additional one million cases of red tart 
cherries would be consumed. The Canco 
spokesman promised that if the Commit- 
tee gives the green light to this promo- 
tion idea “our sales promotion depart- 
ment will lend all possible promotional 
assistance through our food news service 
which regularly reaches over three hun- 


Some Aspects of Canning Soft Drinks 
is the title of the latest bulletin just pub- 
lished by the Research and Development 
Department of Continental Can Com- 
pany’s Metal Division. Edited by H. T. 
Johnson, A. W. McAlpin and A. M. 
Schenck, the bulletin is a reprint of a 
paper presented at the Columbus Con- 
vention of the Institute of Food Tech- 
nologists, and published in “Food Tech- 


some 25 to 50 percent in the next five to 
ten years. 

Prior to the luncheon, R. G. Warmbold, 
of the American Can Company, outlined 
to the Executive Committee of the Na- 
tional Red Cherry Institute a suggested 


the country”. 


dred and fifty food editors throughout 


Additional work is now going forward 
on the formulation of a jellied cherry 
sauce, similar to jellied cranberry sauce. 


nology” December, 1955. It points out 
the various factors adversely affecting 
shelf-life of canned soft drinks and dis- 
cusses the means for overcoming some of 
these problems. 


In “The Canning Trade” issue of November 21, Page 8, a 
“before and after” photo was shown to illustrate the improve- 
ment in the label design used on the “Milford” Brand of canned 
foods produced yy Draper Foods, Inc., of Milford, Delaware. In 
commenting, “The Canning Trade” erroneously stated: “Draper 
Foods, Inc., of Milford, Delaware, has completely modernized its 
line of quality products covering both the “Milford” and “King 
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CORRECTION 


Cole Brands”. The “King Cole” Brand is owned by Draper Can- 
ning Company of Milton, Delaware, not by Draper Foods, Inc., 
the companies being entirely separate. As can readily be seen by 
the photo (above left) the “King Cole” label has also been mod- 
ernized. In the individual photos the new label, obviously on the 
left, displays striking improvement. The Canning Trade sin- 
cerely regrets the error. 
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DUNCAN HINES GRAVY MIX 
TO BE MARKETED NATIONALLY 


A new Duncan Hines Gravy Mix has 
been announced. New product is manu- 
factured by Holiday Coffee Corporation, 
Walpole, Mass., under license by Hines- 
Parks Foods, Inc., Ithaca, N. Y., and mar- 
keted nationally through Kluge and Com- 
pany, 2637 Connecticut Ave., N.W., 
Washington, D. C. Packed in six-ounce 
cans, Duncan Hines Gravy Mix is shipped 
24 cans to the case, minimum shipment 
15 cases. Label design was by Hines- 
Park Foods in cooperation with Holiday 
Coffee Corporation and the Kluge organ- 
ization. 


Advance sales show quick consumer ac- 
ceptance, Hines-Park officials note. They 
point to the largest New England market 
where almost everyone of the major 
chains have stocked the new item .and 
have reordered. 


Sliced white potatoes is the latest item 
added to the long list of products packed 
by the Lord Mott Company of Baltimore. 
Recipes, samples and a picture of a cas- 
serole prepared with these potatoes have 
been sent to food editors of newspapers 
throughout the East, South and the Mid- 
west, anonuncing the new product. 


E. P. Magowan, Montreal food broker, 
was announced on December 16 as the 
winner of an all-expense paid trip to 
Florida for two for sales of Donald Duck 
brand canned grapefruit juice and sec- 
tions during the past 15 month. Earl 
Newton, canned products sales manager 
of Florida Citrus Canners Cooperative, 
Lake Wales, packers of Donald - Duck, 
said Magowan topped his sales quota by 
32 percent, leading all brokers for Don- 
ald Duck in the United States and 
Canada. Magowan is Montreal manager 
for the Donald H. Bain Company, a large 
Canadian brokerage and distribution or- 
ganization. Second prize in the contest, 
$100.00 cash, went to George C. Goodrich, 
of Buffalo. Other cash awards went to 
Nelson Labine, Toledo, Ohio; E. G. Ma- 
Kinnon, of Bain’s office in Ft. William, 
Ontario, Canada; Ranney-Hornung Com- 
pany, of Wichita, Kansas; and Consoli- 
dated Brokerage Company, Tampa. The 
contest will be repeated this season. 


Louis Gardner MacDowell 
To Receive Forty-Niner Service Award 


Louis Gardner MacDowell originator 
of the process for making frozen orange 
juice concentrate has been chosen to re- 
ceive the 3rd Annual Forty Niner Service 
Award, reports M. R. Feeney, President 
of the Forty Niners. Mr. MacDowell is 
the youngest man ever chosen for the 
award. His career started early and he 
reached the peak of achievement at a 
time when most men are still building a 
foundation. Such is the wonder of Amer- 
ica and the opportunities that present 
themselves in our American way of life. 


Immediately upon graduation, Dr. 
MacDowell became a research chemist 
with Carbide & Carbon Chemical Corpo- 
ration at South Charleston, West Vir- 
ginia. His work here was in the syn- 
thesis of aliphatic compounds and during 
six years of work he became co-author of 
eleven patents in this field. In 1942 he 
became Director of the newly formed Re- 
search Department of the Florida Citrus 
Commission. He established this depart- 
ment, collected the pesronnel and staffed 
the key research positions in short order. 
He entered a fellowship agreement with 
the U.S.D.A. at their Winter Haven labo- 
ratories and although his group had no 
facilities themselves they were able to 
go right to work on the program which 
he outlined. In 1946 the staff was moved 
to permanent laboratories and offices at 
the University of Florida Citrus Experi- 
mental Station at Lake Alfred. 


This department which Dr. MacDowell 
headed up was formed because the Com- 
mission anticipated a surplus of citrus 
after the war was over. British require- 
ments during the war indicated a large 
potential for concentrates after the war. 
Quality of concentrates was poor so this 
was the first problem undertaken by Dr. 
MacDowell and his associates. Within 
two years the off-flavor problem was 
overcome by evaporator design changes 
and new operating techniques, coupled 
with better fruit selection standards and 
juice preparation methods. However, the 
concentrators lacked aroma which sur- 
prisingly is a very important matter in 
over-all flavor characteristics. In the 
Spring of 1944 Dr. MacDowell pencilled 
a note to his associates outlining an ex- 
perimental project to study the flavor 
effect of overconcentrating followed by 
the restoration of volatile flavoring con- 
stituents by diluting with fresh juice. It 
was this idea which made possible the 
spectacular growth of commercial devel- 
opment of frozen concentrated orange 
juice and other frozen juice concentrates. 
in 1945-46 226,000 gallons were packed; 
in 1953-54 65,531,204 gallons were 
packed. This astonishing growth has 
only been rivalled in its rapid up-surge 
by Tomato juice in 1928-1936. 
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The patent for the process used by 
commercial packers was issued to Dr. 
MacDowell and his associates, Dr. Edwin 
L. Moore and Cedric D. Atkins, and as- 
signed to the Secretary of Agriculture. 


The magnitude of the development of 
this product field is well-known, but it 
also affected the whole citrus industry. 


DR. MacDOWELL 


In 1947 the first real production year per 
capita consumption of fresh oranges was 
about 35 pounds; by 1953-54 this had 
decreased to 24 pounds. Canned orange 
juice in the-same period decreased from 
7.7 pounds to about 4.5 pounds; whereas 
the consumption of frozen concentrate 
(on a single strength basis) rose from 
zero to about 12.5 pounds. The use of 
Florida oranges for frozen concentrates 
in 1953-54 was about 48,600,000 boxes or 
53 percent of the crop. This meant an 
increase in Florida production of oranges 
of 41,500,000 boxes in 8 years. 


Other continuing projects by Dr. Mac- 
Dowell and his associates in the field of 
frozen concentrates include volatile fla- 
voring constituent studies, control of pec- 
tin stability, methods of analysis for pec- 
tic enzymes and pectin, microbiological 
control methods, design of commercial 
and pilot plant evaporators. 


The award ceremony will take place at 
Atlantic City during the National Can- 
ners Convention. The event will be held 
in the Board Room of the Claridge Hotel 
at 5:00 P.M., Wesdesday, January 18, 
1955. Present will be the members of the 
Forty Niners, specially invited guests, 
officers and leaders of the various asso- 
ciations, and friends of Dr. MacDowell. 
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Hugh S. Ferguson, 
President of Dewey 
and Almy Chemical 
Company Division of 
W. R. Grace & Co., 
has been named by 
the Grace Board of 
Directors as Execu- 
tive Vice President 
in charge of the 
Chemical Group in 
the parent company. 
At the same time the 
Board announced 
also the promotion 
of six other officers to wider responsi- 
bilities an dthe election of Alexander T. 
Daignault as an Executive Vice President 
and chief financial officer of the interna- 
tion chemical, trading and financial con- 
cern. The Chemical Group now headed by 
Mr. Ferguson includes four divisions— 
Dewey and Almy Chemical Company, 
Davison Chemical Company, Grace 
Chemical Company, and Grace Chemical 
Research and Development Company. Un- 
til this appointment, responsibility for 
directing Grace chemical activities was 
exercised by Chairman of the Board 
Charles E. Wilson. Mr. Ferguson will 
continue for the time being as President 
of Dewey and Almy. He became Presi- 
dent of Dewey and Almy in January, 
1953. When the company became a divi- 
sion of Grace in November, 1954, he was 
named a Director and a Vice President 
of the parent company. 


MR. FERGUSON 


Jacob H. Voorsanger has been elected 
president of Lyons-Magnus, Inc., San 
Francisco, Calif., packers of fruit prod- 
ucts, and a pioneer firm. He succeeds 
Leon L. Benham, who died recently. Mr. 
Voorsanger joined the firm 30 years ago 
and worked his way to executive vice- 
president and now president. 


P. A. “Pat” Taylor, a member of the 
sales organization of Bercut-Richards 
Packing Co., Sacramento, California, has 
been promoted to the post of assistant 
sales manager according to a December 
16th announcement by Frank A. Estes, 
general sales manager. 


Plans have been completed for the en- 
largement of the old-established plant of 
the Felice & Perrelli Canning Company at 
Gilroy. These call for a full second story 
for the main building, with work to be 
rushed in order to have it ready for 
operations next season. This firm also 
has plants at Richmond and Merced. 


Assets of Clinton Foods’ corn process- 
ing division, Clinton, Iowa, will be sold 
to Standard Brands, Inc., according to 


- terms of a sales agreement announced 


jointly by Richard M. Moss, chairman of 
the board and president of Clinton, and 
Joel S. Mitchell, president of Standard 
Brands. The 50-year history of Clinton 
Foods has seen the company grow to be 
a key industry in Iowa and one of the na- 
tion’s largest processors in the corn wet 
milling industry. Its plant occupies a 
tract of 42 acres and employs approxi- 
mately 1,500. Principal Clinton products 
include corn starches, syrups and sugars, 
feeds and oil, which are distributed in 
bulk to the food industry and to other 
industrial markets. Terms of the pro- 
posed sale also include Clinton Foods’ 
American Partition division which manu- 
factures and sells partitions for cartons 
and containers widely used in the food 
and brewing businesses. 


Philip J. Rizzuto has been elected 
President of Southland Frozen Foods, 
Inc. Mr. Rizzuto has been active in the 
frozen food field for the past twenty 
years. After a successful experience in 
the fresh produce field, he founded South- 
land Frozen Foods, Inc. with an original 
plant at Plant City, Florida. Since. that 
time, additional plants have been estab- 
lished at Lafayette, Tenn., Portland, 
Tenn., Ontario Center, N. Y., and Barker, 
N. Y. The original plant at Plant City 
has been replaced by one of the most 
modern processing and quick-freezing 
plants in the country. The Board of 
Directors also announced that D. Her- 
man Kennedy has been elected as Vice 
President of the Company and Charles 
Garfinkel Secretary-Treasurer. Stock in- 
terests previously held by Theodore U. 
Delson, who has resigned as_ president 
and director of the Company, have been 
purchased by Mr. Rizzuto and a group of 
associates. Mr. Delson will operate Dover 
Frozen Foods, Inc. and will process 
frozen shrimp products at Dover, Florida. 


Hy Friedman, former sales promotion 
manager and assistant to the vice-presi- 
dent in charge of advertising for Hunt 
Foods, Inc., Fullerton, Calif., has been 
made sales and advertising manager of 
the Victory Packing Co., Los Angeles, 
Calif. The Victory firm makes a special- 
ty of canned pet food. 
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Dr. Ernest W. Reid, 
President of Corn 
Products Refining 
Company, announced 
on Dec. 1 the elec- 
tions of John R. 
Rhamstine as Execu- 
tive Vice President, 
William T. Brady as 
First Vice President, 
and William H. Gam- 
ble as Senior Vice 
President. Mr. Rham- 
stine, who is Finan- 
cial Vice President 
of the company and a member of the 
Board of Directors, began his career 
with Corn Products Refining Company 
in 1934 and served as Manager of the 
Pekin, Illinois, plant prior to his ap- 
pointment as a Vice President in 1947. 
Mr. Brady joined the company in 1919 
and served as an executive in the Manu- 
facturing Departments, both foreign and 
domestic, until 1945 when he became as- 
sistant to the President. In 1948 he was 
elected Vice President in charge of manu- 
facturing and became a member of the 
Board of Directors. Mr. Gamble, Presi- 
dent of Corn Products Sales Company, 
began his service with the company in 
1910. He was appointed Western Sales 
Manager in 1924 and General Sales Man- 
ager in 1947. He has been a Vice Presi- 
dent and member of the Board of Direc- 
tors of Corn Products Refining Company 
since 1948. 


MR. GAMBLE 


Norman Sorensen and Glenn Olson, of 
Country Gardens, Inc., of Milwaukee, will 
spend the holidays in San Juan, Porto 
Rico. Their vacation itinerary also in- 
cludes Jamaica, Haiti, Trinidad, Barba- 
dos, Antigua and the Virgin Islands. 
Vice-president Olson will return on Janu- 
ary 4th, with President Sorensen remain- 
ing in Porto Rico until January 16th, 
when he. will join the staff in Atlantic 
City for the National Canners Conven- 
tion. Mr. Sorensen has announced that 
“Charm”, the magazine for 19,000,000 
American women who work, will carry 
a story about Country Gardens in the 
April issue, the theme of which will deal 
with a spring garden. 


The Van Camp Seafood Company, with 
headquarters at Terminal Island, Calif., 
has reopened its fish cannery at Astoria, 
Ore., closed for a year. 
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President Fred Wright of the Iowa- 
Nebraska Canners Association has ap- 
pointed the following committees for 
- 1955-56. The first named Committeeman 
is Chairman: Canners Conference—Can- 


ner-Grower Relations —C. J. Schmitz, . 


Reed Kelsey and Charles W. Pingry; 
Auditing —Irving Nelson, Leo Schori, 
Ted C. Ferry; Nominating—H. B. Evert- 
sen, Loyal Shannon, C. P. Roberts; Leg- 
islative—Keith More, Harold Cartwright 
and Paul O. Nelson; Program Annual 
Meeting—Alfred Rieck, Floyd Asher and 
Leo Gleason; Resolutions—Tom Evans 
and Irving Nelson; Safety—Ralph Day, 
Floyd E. Nash, Edward S. Burns and 
Vern Bergen; Uniform Cost Accounting 
—Con Thompson, Floyd Asher, Alfred 
Rieck and Ralph Day. 


The Silver Canning Company, Inc., of 
Colora, Maryland, on December 14th, just 
twelve days following the “One Label” 
panel at the Tri-State Packers Associa- 
tion Convention, has announced a mul- 
tiple-item quality line under its “Young 
and Tender” label. “We have just what 
the Doctor ordered,” said Francis S. Sil- 
ver, partner, in a letter to the trade—“A 
wide variety of high quality items under 
one beautiful label—Assorted shipments 
—less freight—less inventory (faster 
turnover), greater consumer appeal, co- 
operative advertising—everything.” 

A price list offering corn, beans, peas, 
tomatoes, wax beans and kidney beans 
in various styles and sizes accompanies 
the announcement. As an introductory 
gimmick, the “Pantry-Pack” described in 
thisp ublication about a year ago, will be 
offered. It consists of a twelve can-six 
item get acquainted carton. 


The Robinson Canning Company, Inc., 
of New Orleans, La., packers of fancy 
shrimp, will headquarter at the Ritz- 
Carlton Hotel, Room 1429 at the Atlan- 
tic City Convention from January 17 thru 
the 21st. 

“A man’s judgment is no better than 
his information.” Keep key employees 
posted through “The Canning Trade” 
each week. Five or more subscriptions, 
one order, same expiration date to one 
company, separately addressed, $3.00 each. 


Saves 25%. Order now. 
20 S. Gay Street, Baltimore 2, Md. 


NEW JERSEY HORT. SOCIETY 
PLANS INTERESTING PROGRAM 


F. W. Jackson, Director, New Jersey 
Department of Agriculture, has an- 
nounced an interesting program for the 
annual meeting sponsored by the New 
Jersey State Horticultural Society dur- 
ing New Jersey Farmers Week, January 
23-28th. The Horticultural Society Meet- 
ing will be held Friday, January 27th. 

Morning sessions will include discus- 
sions of such subjects as “Dwarf Root- 
stocks For Apple Trees”, by Dr. R. B. 
Tukey; “Some Results From Irrigation 
And Fertilization Studies In New Jersey 
Apple Orchards”, by D. C. Zeiger; 
“What’s New In The 1956 Tree Fruit 
Spray Schedule?”, by Dr. Spencer H. 
Davis, Jr., and Dr. Leland G. Merrill, Jr. 

At the vegetable session in the morn- 
ing, Drs. Davis and Merrill will discuss 
“Important Insecticides And Fungicides 
For Vegetables in 1956”. Professor Ly- 
man G. Schermerhorn will discuss “What 
I Saw On The West Coast Last Summer”. 
Frank E. Miller will take the subject 
“What We Should Do To Meet Competi- 
tion’. 

In the afternoon Dr. Norman F. Chil- 
ders will discuss “Horticulture’s Future 
At Rutgers” and there will be a panel 
“The New Look In Fertilizers for 1956” 
with W. A. Mitcheltree moderating. Panel 
members and their phase of the subject 
will include Dr. William J. Hanna, 
“Granulation, Pelleting And High Analy- 
sis Fertilizers”; Kendall Tomlinson, 
“Soluble Powders”; George H. Serviss, 
“Nitrogen Solutions” and Fritz Anspach, 
“Complete Solutions”. 


A. J. Martin has been named labor rela- 
tions director of the Glass Container 
Manufacturers Institute, Inc. succeeding 
the late Ralph A. Lind, according to a 
Dec. 16 announcement by Victor L. Hall, 
GCMI’s general manager. Mr. Martin 
has been associated with the Owen-Illi- 
nois Glass Company and its predecessor, 
Owens Bottle Company, for more than 
forty years. Since 1949, he has been the 
Company’s director of labor relations. In 
addition to handling labor relations for 
the Glass Container Institute, he will also 
act as director of labor relations for the 
National Association of Manufacturers 
of Pressed and Blown Glassware. 


CANNERS LEAGUE SECTION 
HOLDS ANNUAL MEETING 


The annual meeting of the Preserve, 
Maraschino Cherry and Glace Fruit Sec- 
tion of the Canners League of California 
was held in the San Francisco Room of 
the Fairmont Hotel, San Francisco, Calif. 
the evening of December 16. This took 
the form of a brief business session, a 
cocktail party and dinner, with 57 mem- 
bers and guests in attendance. Missing 
was E. B. Murphy, assistant secretary 
of the Canners League, who has in the 
past played such an active part in the an- 
nual gathering, but who recently under- 
went an operation. His friends were ad- 
vised that he is recovering rapidly and 
expects to be about again soon. 

The business session was a brief one 
and confined largely to the election of 
officers. The officers for the coming year 
are: Chairman, Enzio Canova, Treasure 
Island Food Products, Hayward; vice- 
chairman, D. H. Stanbridge, California 
Packing Corporation, San Francisco, and 
secretary, R. J. Marsh, Canners League 
of California. 

Following an excellent dinner there 
was a program of entertainment featur- 
ing membership talent, augmented by of- 
ferings from the allied trades. R. H. 
Severin, of Lyons-Magnus, Inc., acted as 
master of ceremonies and there was a 
steady flow of entertainment ranging 
from legerdemain by Jack Rennick, to a 
musical treat by Harold Nachtrieb, of the 
C. & H. Sugar Corp., and his talented son. 

In keeping with custom, gifts were 
passed out to officials of the Canners 
League and members of the Federal and 
State Food boards. Some of these were 
quite startling to recipients. One rather 
staid appearing State executive was pre- 
sented with six sets of feminine falsies, 
in colors ranging from pinks to greens. 
Another received a tax-payer’s crying 
towel. 

e 


H. T. Heod & Son, largest dairy corpo- 
ration in New England, on December 
20th announced the joint formation with 
the Babijuice Corporation of Florida, of 
Halco Products, Inc., of Florida, to proc- 
ess and distribute fresh orange juice. The 
The new plant in Orlando will handle 
processing. Distribution is expected to 
begin in New England and New York 
State early in January. 


N.W. BLUE LAKE GREEN BEAN CANNERS EVALUATE 
1955 PACK—Plant superintendents, field men and quality con- 
trol representatives of the thirteen associated Blue Lake Green 
Bean Canners, Inc., USDA Executives and technical representa- 
tives from Oregon State College examine some two hundred 
samples of the 1955 pack for brightness of color, firmness, round- 
ness, straightness and flavor at a recent cutting in a canner’s 
“Every step in the canning process from soil 
selection to warehouse casing was checked for possible improve- 
ment, and much valuable knowledge was gained,” said F. M. 
Smith, President of the Blue Lake group and manager of Stayton §& 
Canning Coop. He expressed considerable pride in the 1955 pack. © 


plant at Salem. 
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California Tomato Pack Report 


The Canners League of California, on 
December 17th, released the  long- 
awaited, though earlier than usual, re- 
port of the 1955 California tomato and 
tomato products pack. As expected, the 
report shows sharp increases in the vari- 
ous packs—tomatoes 29 percent, juice 13 
percent, catsup 47 percent, chile sauce 
36 percent, hot sauce 20 percent, puree 
70 percent and paste 53 percent. The fig- 
ures in actual cases “(with 1954 pack 
shown in parenthesis for comparison) 
are: tomatoes total 7,448,593 (5,770,062) ; 
round tomatoes 7,057,130 (5,290,140); 
Italian type 391,463 (479,922); tomato 
juice 9,838,658 (8,668,163); catsup 11,- 
456,079 (7,742,841); chili sauce 1,200,398 
(887,254); hot sauce 7,885,773 (6,540,- 
156); puree 2,104,346 (1,232,929); paste 
6,681,595 (4,370,409). Other products 
494,368 (343,748). 


Quality of the round tomato pack with 
1954 shown in parentheses is reported as 
follows: Fancy, including solid pack, 
2,067,733 (1,576,015); extra standard 
1,798,446 (1,535,593); standard 3,190,951 
(2,178,532). 


A detailed report of the pack by can 
sizes and quality was made available. In 
the total the largest number of cases was 
in the number ten size, 2,848,906 cases, 
followed by number 2%%s’ 2,598,408 cases; 
number 303s, including 300 and No. 1 
talls, 1,753,242; 2s, 158,229. Of the 2s, 
524,239 cases were fancy; 513,028 cases 
extra standard, and _ 1,332,722 cases 
standard. In the 10s, 232,999 cases were 
fancy, 1,045,461 cases extra standard, 
and 1,454,035 cases standard. Of the 
303s, 1,093,535 cases were fancy, 231,159 
cases extra standard and 383,985 cases 
standard. 


Most important packs of juice were in 
the 46 oz. size; 4,912,420 cases; 2s, 2,042,- 
020 cases, and 48 individual 5% to 6 oz. 
sizes, 1,439,465 cases. Catsup was made 
up principally of 8,607,916 cases of 14 oz. 
bottles and 2,282,835 cases of 10s. Puree 
was principally in 10s, 1,507,080 cases 
and 484,515 cases. 


FROZEN STOCKS—Except for Octo- 
ber, 1946, frozen food stocks, at the end 
of October, 1955, at 462,443,000 pounds 
were the largest on record, according to 
a December 15th report by the Agricul- 


tural Marketing Service. The 1955 fig- 
ure compares with 413,657,000 pounds at 
the end of October last year, and a five 
year 1950-54 average of 374,790,000. 
Compared with last October 31, stocks of 
strawberries, the most important food 
item, were up 25,000,000 pounds to 159,- 
000,000; frozen cherries, second only to 
strawberries, were up 912 million pounds 
to 75,000,000. Stocks of peaches were 
up 10,000,00 to 43,000,000; apples up 6% 
million to 19,000,000, and apricots up 6 
million to 10,000,000 pounds; Other 
frozen fruits showing slight increases 
over last October 31 were plums and 
prunes to 11,000,000, raspberries to 38,- 
000,000 and other berries to 18,000,000. 
Most important decline was in frozen 
blueberries from 29 to 24,000,000 pounds, 
blackberries at 15,000,000, grapes at 12,- 
000,000 and other fruits at 36,000,000, 
showed some slight dec!ine as compared 
with last year. 


Stocks cf frozen orange juice equalled 
17,820,000 gallons, slightly below last 
year’s level of 17,878,000 gallons, but 
sharply higher than the five-year 1950-54 
average of 12,877,000 gallons. 


Frozen vegetable stocks, according to 
the report, at 696,923,000 pounds were off 
slightly from last year’s level of 709,915,- 
000 pounds but higher than the five year 
average of 607,122,000 pounds. Stocks 
of frozen peas, the most important vege- 
table item at 167,699,000 pounds were 
about in line with last year’s 167,235,000 
pounds, but slightly below the 170,000,000 
pound average. Stocks of frozen lima 
beans at 119,000,000 pounds were slight- 
ly below last year’s 124,000,000 pounds, 
but considerably higher than the average 
of 101,000,000. Stocks of snap beans 
totaled 97.8, compared with 95.4 last 
year, and a 73.7 million pounds average. 
Stocks of frozen corn at 88,000,000 
pounds were off about 13 percent from 
last year’s 103,000,000 pounds, but about 
28 percent higher than the average 69,- 
000,000 pounds. Frozen broccoli stocks 
at 28,000,000 pounds were off rather 
sharply from last year’s 35,000,000 
pounds and slightly from the average 
29,000,000 pounds. Brussels sprouts and 
cauliflower too, showed reduction; Brus- 
sels sprouts from 20,000,000 to 17,000,000 
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and cauliflower from 14,000,000 to to 11,- 
00,000. Stocks of spinach increased from 
last year’s level of 29,000,000 pounds to 


35,000,000 pounds this year. Pumpkin 
and squash stocks were increased from 
8,000,000 to 10,000,000 pounds. 


MOVEMENT — During the month of 
October, 1955, frozen food stocks de- 
creased contra-seasonally by 8,000,000 
pounds. In October, 1954, stocks in- 
creased by 14,000,000 pounds, and the 
average increase is 9,000,000 pounds. 
Frozen vegetable stocks increased by 24,- 
000,000 pounds compared with 12,000,000 
last October and an average 35,000,000 
pounds increase. Frozen orange juice 
stocks decreased by 4,000,000 gallons 
compared with a decrease of 5,000,000 
gallons last year, an average decrease of 
3,000,000 gallons. 


PUMPKIN AND SQUASH PACK—The 
National Canners Association last week 
reported a 1955 pack of canned pumpkin 
and squash totalling 3,568,472 actual 
cases, the second largest pack on record, 
exceeded only by the 1952 pack of 4% 
million cases. Nearly half of the pack, 
1,600,545 cases was produced in Illinois 
and Iowa; New York and Maine produced 
404,664 cases; Maryland, Delaware and 
New Jersey 221,222 cases and Western 
states 647,053 cases. Ohio furnished 145,- 
463 cases, Indiana 136,623 cases and 
other states, 412,902 cases. The total 
pack of 3% million cases is just about 
twice the size of the 1954 pack of 1.8 
million cases. 


By can size the pumpkin pack totalled 
1% million cases of 2%s, 1.2 million 
eases of 303s, 668,334 cases of 10s and 
182,133 cases of miscellaneous sizes. 


WISCONSIN CARROT PACK — The 
Wisconsin Canners Association last week 
reported a pack of 585,055 actual cases of 
carrots, produced by fourteen companies 
in sixteen plants in the State of Wiscon- 
sin. The 1955 pack was 18 percent above 
the 1954 pack. Majority of the pack, or 
307,171 cases were diced, with 187,992 
cases sliced 62,580 shoestring 18,67!) 
cases of whole and 8,633 cases of cut and 
quartered. 


SHRIMP—The U. S. Fish and Wildlife 
Service on December 8th, reported that 
the production of canned shrimp August 
1st thru December 3rd lagged 104,11 
cases of 24/5 oz., or equivalent behind the 
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comparable period in 1954 and 204,170 
cases behind the same period of 1953. 
Cold weather during November has been 
chiefly responsible for the small pack 
this year. Prices to fisherman have 
soared with the limited production. 


NEW YORK MARKET 


Holiday And Year-End Slowdown — Active 
January Expected—tTri-State Tomatoes Un- 
affected By Florida Competition—Peas Well 
Sold Up—Buying Interest In Corn—Some 
Sales Pressure In Cranberries—Stronger Un- 
dertone In Apple Products—No. 2 Cherries 
Backing Up—Citrus Strong As Competition 
For Raw Stock Continues—Interest In Cock- 
tail At Lower Prices—Maine Sardines Wind 
Up Another Poor Season—Shrimp Stiffens— 
Salmon Tight. 


By “New York Stater” 


New York, December 22, 1955 


THE SITUATION — Trading slowed 
down to a virtual standstill in canned 
foods here this week, under the twin in- 
fluence of the holiday spirit and the im- 
minence of year-end inventories. Never- 
theless, traders reported some business 
booked—in fact, more than is normal for 
this period of the year. While buyer in- 
terest was extremely selective, it encom- 
passed a number of items, reflecting the 
short supply position in first hands in 
some instances, and favorable price quo- 
tations in others. 


THE OUTLOOK—The steady upsurge 
in over-all food consumption is expected 
to continue during 1956, and canned 
foods are expected to come in for a some- 
what larger share of the consumer food 
dollar, as processors and marketers step 
up their merchandising activities on be- 
half of the canned products. Year-end 
inventories of distributors are expected 
to reveal potential shortages in some 
lines, and a good buying movement is in 
prospect for January as buyers jockey 
for position for the remainder of the cur- 
rent canned food marketing year. 


TOMATOES—Tri-State canners will 
go into the new year in strong statistical 
position, and this will be reflected in the 
price basis for tomatoes. Notwithstand- 
ing indicated price competition from 
Florida, Tri-State tomatoes are still firm 
at a minimum of $1.30 for 308s and $2.15 
for 2s. Florida offerings were reported 
as low as $1.22% on standard 303s and 
$1.95 on 24s, with 10s at $8.00. Fancy 
tomato juice was reported offering out of 
Florida at $1.15 for 2s against a mini- 
mum of $1.25 in the Tri-States, with 46- 
ounce at $2.40, against a Tri-States price 
of $2.65 and up. The tomato situation in 
the midwest continues strong, and in 
California most sellers remain with- 
drawn from the market. 


THE CANNING TRADE 


PEAS—Most canners are well sold up, 
but some may have some cleanup lots to 
offer after year-end inventories are com- 
pleted. Standard pod run Alaskas are 
generally firm at $1.20 for 303s with 
standard 3-sieve Alaskas at a minimum 
of $1.25. Extra standard 2-sieve Alaskas 
have been reported offered at $1.55, with 
fancy at $1.75 and up. In Midwest, some 
standard 4-sieve early Junes are reported 
available at $1.20 for 303s, with fancy 
sweets strong at $2.15 for 2-sieve and 
1.60 and up for 3-sieve, where stocks 
are available. 


CORN—Buying interest in fancy and 
extra standard corn for shipment after 
January 1 is reported, but canner offer- 
ings are negligible. It is expected that 
a considerable part of the carryover will 
be moved during the progress of the Jan- 
uary meetings in Atlantic City. Prices 
are firm. 


CRANBERRY SAUCE—With holiday 
demand taken care of, canners are look- 
ing for new business in cranberry sauce, 
and the market is less firm. Fancy 303s 
are reported offering at $1.50 for whole 
and $1.45 for strained, with 10s at $9.25 
and $9.00, respectively, f.o.b. eastern can- 
neries. 


APPLE PRODUCTS—A stronger un- 
dertone is developing, and canner price 
views are firmer on both apples and 
sauce. Fancy apple sauce is now held 
firm at an inside price of $1.25 on 303s 
in the East, with 10s at $7.00. On can- 
ned apples, 10s sliced, 6 lb. 8 oz., are firm 
at a minimum of $9.25, with 7 lb. tin held 
at $9.75. 


RSP CHERRIES—Canners who bucked 
the trend from 2s to 303s are finding it 
difficult to move the former size, and the 
market in the midwest has eased to 
around $1.90, f.o.b. canneries. On 303s, 
canners are not shading $1.85 for ship- 
ment after January 1, following some re- 
cent business reportedly done at $1.75. 


CITRUS—Faced with rising raw fruit 
costs, fruit juice canners are expected to 
advance selling prices. The fight for raw 
stock this season is a three-corner affair, 
processors of chilled orange juices ship- 
ped North in one-quart cartons vying 
with both canners and concentrators for 
available supplies. Currently, the mar- 
ket for orange juice is firm at $1.20- 
$1.22% for 303s and $2.70-$2.75 for 46- 
ounce, with blended juice 2s ranging 
$1.05-$1.10 and 46-ounce holding at $2.25- 
$2.30. On grapefruit juice, canners quote 
23 at 85 cents, with 46-ounce ranging 
£1.90-$2.00. Fancy grapefruit segments 
in heavy syrup are quoted at $1.42% to 
$1.45 for 303s, with light syrup pack at 
$1.40, all f.o.b. Florida canneries. 


FRUIT COCKTAIL — Some business 
was written in fruit cocktail with local 
buyers during the week, distributor in- 
terest being whetted by recent price de- 
clines made effective on the coast... 
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Trading was slow in other West Coast 
fruits during the week, with no signifi- 
cant price developments reported. 


SARDINES — Final reports on Maine 
sardine canning operations for the sea- 
son recently closed unofficially place the 
pack at 1,230,000 cases, more than a mil- 
lion cases under normal production. With 
remaining supplies concentrated in the 
hands of a relatively few strong holders, 
the market has moved up to $8.50 mini- 
mum for keyless quarters. 


SHRIMP STRONGER—Reports from 
the Gulf note a stiffening in the market 
for canned shrimp, following increases in 
raw fish costs, and the market is expected 
to move up further. Canners quote 
5-ounce pack for prompt shipment at 
minimums of $3.35 for small, $3.50 for 
medium, $4.00 for large, and $4.50 for 
jumbos, f.o.b. 


SALMON—There is nothing new in 
the salmon situation on the Coast, where 
the story still is one of small holdings and 
extremely strong prices on top grades. 
Buyers are hoping that some additional 
lots of reds may make their appearance 
on the market after the turn of the year, 
resulting from possible buyer cancella- 
tions. 


CHICAGO MARKET. 


Welcome Holiday — General Market Very 
Strong — Continued Strength In Citrus — 
N.W. Pears Hard To Find—Bargain Cocktail 
Fails To Stimulate Movement — Continued 
Strength In Applesauce—Buying More Corn 
—Tomatoes Tough To Find—Low Priced 
Pack And Cold Weather Boosting Kraut 
movement—Peas Strong All The Way—Slim 
Pickings On Salmon. 


By “Midwest” 


Chicago, Ill., Dee. 22, 1955 


THE SITUATION — Trading this 
week was on the downgrade as could be 
expected at this time of the year and ap- 
peared to be supplanted by the holiday 
spirit. It seems as though every one 
concerned is effected and there is an ob- 
vious let down which is difficult to over- 
come until after the turn of the year. 
Perhaps a condition of this kind is good 
as the fast, tense pace, which appears 
to be a part of the food business these 
days, disappears in favor of holiday ac- 
tivities and business will take a back seat 
until 1956 makes an appearance. 

The usual year end lull is not going to 
have any effect on a very strong general 
market as most canners are in an excel- 
lent position from the standpoint of un- 
sold stocks and probably from a financial 
angle as well. There is little in the way 
of over production and much in the way 
of shortages which could become much 
worse if any large scale buying develops 
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after the new year begins. The short 
position of many major canned food 
items is well known to all concerned and 
that alone indicates prices will move 
higher if they change levels at all. As 
the old year rolls to an end, it appears it 
has been a pretty good one all across the 
board and from the standpoint of the 
canner, it’s about time. 


CITRUS — This has been an active 
item lately with prices on the upgrade 
ever since the pack began. Single 
strength canners have plenty of competi- 
tion for raw fruit from more than one 
source and this competition is pushing 
fruit prices higher. A larger pack this 
year to date as compared to last year has 
had no detrimental effect and buyers here 
are paying more money each time they 
come into the market. Furthermore, some 
canners have sold more natural juice 
than they have produced to this point 
and, faced with increasing costs right 
along, have withdrawn from the market 
except for sugar added juice which was 
packed earlier. Prices are strong at 
$2.85 for 46 oz. tins of natural orange 
juice, $2.40 for blended and $1.90 for 
grapefruit juice. 


WEST COAST FRUITS — Chicago 
buyers are turning more to California 
for additional supplies of pears because 
of the skimpy offerings from the North- 
west where they would prefer to buy 
their requirements of better grades. It’s 
almost impossible to buy any kind of an 
assortment of pears from Northwest can- 
ners as excellent sales have really made 
a hole in available unsold stocks. Prices 
are unchanged but very firm at original 
opening levels. Lower prices on cocktail 
haven’t done much so far to stimulate the 
sale over and above what would be con- 
sidered normal although the scarcity of 
other fruits may change this picture in 
short order. Cocktail, at today’s prices, 
represents an excellent value when all 
things are considered. Generally, new 
sales of fruit are on the light side with 
most business passing consisting of ship- 
ments against contracts made earlier. 


APPLESAUCE — Most canners are 
now up to $1.30 for fancy 303 sauce and 
$7.00 for tens with some promises and 
many indications these prices will go up 
to $1.35 and $7.25 very shortly. Sales 
of sauce here were on the slow side for 
some time after the current pack began 
but have perked up considerably of late. 
Distributors are beginning to realize the 
pack is not going to be what had been 
expected and opening prices were based 
on overproduction and are just too low. 


CORN—A market that continuous firm 
now that the trade are coming into the 
market again at today’s prices. Tens are 
particularly short and Uncle Sam is not 
getting the supplies he needs. Current 
rumors are to the effect the government 
will ask for some substantial bids on 303 
whole kernel after the turn of the year 
due to the scarcity of tens. As a result, 


12 


it’s beginning to look like higher prices 
to come on this variety. Fancy corn is 
now bringing $9.25 for tens and $1.50 for 
303s with extra standard at $8.50 and 
$1.35 while standard grade, where it can 
be found, is at $7.50 and $1.20. 


TOMATOES—Real good tomatoes in 
any size are tough to find in the Mid- 
western area and those canners with 
goods to sell will not sell to anyone below 
current prices. Extra standard 2%s sold 
here this week at $2.60 and tens brought 
$9.00 which is a far cry from the old 
days. Trading on standards is light but 
prices are strong as so little is left to 


sell that a buyer would have to pay $1.40 


for 303s and $8.50 for tens if he really 
needed the goods. Many of them are in- 
clined to feel additional supplies will 
come out of the woods a little later on but 
only time will tell if such a theory is only 
wishful thinking. 


KRAUT—Here is an item which is 
selling very well despite rapidly advanc- 
ing prices. Pork is cheap and that is 
probably the determining factor as the 
trade have not hesitated to pay asking 
prices right along. Cold weather is not 
hurting either and it looks like there isn’t 
going to be enough kraut to go around. 
Canners are having no difficulty getting 
$7.50 for fancy tens, $1.70 for 2%s and 
1.22% for 303s. 


PEAS—A strong market all the way. 
The surplus still to sell from Wisconsin 
canners is very much on the light side 
and some popular sizes and grades are 
getting down to where it’s starting to 
hurt. In this category tens would be 
foremost as the government has taken 
a substantial bite out of the pack and 
institutional sales have been unusually 
good. As reported before, standards in 
any size, are very tight and it appears 
to be a question of finding the merchan- 
dise rather than quibbling about prices. 
Local canners are firm at $1.25 for stand- 
ard fours in 303s and $7.00 for tens while 
fancy three Alaskas are bringing $1.70 
and $9.25. Fancy ungraded sweets are 
selling right along at $1.55 and $8.25. 


SALMON—Old timers in the salmon 
business point out they cannot remember 
any time when they have approached this 
time of the selling season and found so 
litttle left unsold. Current estimates 
indicate that by December 31st nearly 
80 percent of the Alaska and Puget 
Sound packs will have been sold and 
shipped and that latter point makes a 
difference. There seems to be little ques- 
tion about the first seven months of 1956 
being ones of very slim pickings. The 
next pack should start on a market about 
as bare as any market can get. Present 
offerings are restricted to medium red 
halves at $16.00, pink halves at $12.50 
and chums at $11.50. A buyer would be 
lucky if he could find tall pinks and a 
genius if he could find tall reds. 


THE CANNING TRADE 


CALIFORNIA MARKET 


Winter Arrives—Dry Beans Continue Quiet 

—Tomato Pack Figures Issued Early—Sales 

Push Behind Asparagus — Lower Grades 

Beans Lagging—Some Cling Canners Over- 

sold — Cocktail Supplies Heavy — Bulk Of 
Salmon Out Of First Hands. 


By “Berkeley” 


Berkeley, Calif., Dec. 22, 1955 


WINTER — Winter has suddenly de- 
scended upon California and almost all 
parts of the State have been visited by 
storms, with heavy rains in many dis- 
tricts and snow in the mountains. The 
rain and snow has been welcome, but 
high winds have caused damage in some 
areas. Precipitation for the season to 
date is now well above normal in most 
areas for the season to date, to the satis- 
faction of growers and canners. The 
storm brought a definite end to the har- 
vesting of some off-season items in both 
fruits and vegetables, turning the atten- 
tion of the consuming public more to 
canned foods. Canners and brokers re- 
port a lessening interest of distributors 
to increase their stocks of canned foods 
at this time, but any offerings of canned 
foods known to be in light supply meet 
with a ready response. 


DRY BEANS—The dry bean market 
continues on the quiet side, with average 
prices well below those of a year ago. The 
index number of California bean prices 
on December 15 was 188.1, compared 
with 201.3 a year earlier. Canners have 
been making but limited purchases of 
late, particularly of Small Whites, one 
of the most important items with many. 
Large supplies of Michigan pea beans are 
mostly responsible for this. Sales of late 
have been largely at $7.90-$8.00. Cali- 
fornia Reds are moving at $7.10 per 100 
pounds, Pinks at $6.85 and Large Limas 
as $10.30. 


TOMATO PACKS—Statistics on the 
California tomato pack for 1955 have 
made an appearance and are about as 
expected. It was known that it would be 
a large one and ideas varied only on how 
it would be divided among the many 
items on the list. The report of the Can- 
ners League of California settled any 
doubts and at an early date. Some can- 
ners were already out of the market and 
even had to announce pro-rate deliveries 
on all items, but they numbered but a 
few. (Editor’s Note: The Statistics fur- 
nished in this report will be found on the 
Review page.) 


ASPARAGUS — Some readjustments 
of asparagus prices have been made of 
late with sales of No. 303 blended spears, 
green tipped and white, reported at $2.75 
and picnic size at $2.60. Cut spears, 
tips included, are offered at $3.00 for No. 
2; $2.50 for No. 303, $1.45 for buffet, and 
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$15.50 for No. 10. Canners are com- 
mencing to push this item rather strong- 
ly, since it will be but two or three 
months before new crop will be avail- 
able. 


GREEN BEANS—As was the case a 
year ago, green beans in the lower grades 
are lagging in sales and prices are a little 
weak. This seems more noticeable in 
California than in the Pacific Northwest. 
Sales of top qualities continue active on 
the basis of $1.35 for extra standard 
blended cuts in No. 303 in 5-sieve and in 
6-sieve at $1.30. In an effort to move 
lower grades some canners are offering 
a special deal for immediate business, 
this usually taking the form of 10 cases 
free with every purchase of 100 cases. 


FRUITS—Both sales and movement of . 


canned fruits have been heavy in recent 
_months, with shipments rather above 
average. Cling peaches have met with 
a strong demand and in some cases can- 
ners are finding themselves oversold on 
some items. Fancy halves No. 2% seem 
strong at $3.15, with choice priced quite 


generally at $2.82%%. Sales are reported 


on both sides of these figures, but the 
variance is slight. Fruit cocktail is in 
rather heavy supply but the trade seem 
confident that the recent general reduc- 
tions in price will serve to stimulate the 
movement. Apricots and pears are mov- 
ing off well, with some counts in both 
items in light supply. 


SALMON —Canners report that the 
bulk of the 1955 pack of canned salmon 
has already left the Pacific Coast, with 
buyers unusually anxious to get pur- 
chases in their possession. Trading of 
late has been rather light and is expected 
to continue so until after the holiday 
season. Recent sales of Alaska salmon 
have been largely on this basis: Alaska 
red talls, $33.00 a case, halves, $20.00; 
Copper River chinook, halves, $17.50; 
Pink; talls, $23.00, halves, $14.50; medi- 
um red, talls, $28.00, halves, $16.00, quar- 
ters, $9.50; Chums, talls, $20.00, and 
halves, $11.50. Puget Sound sockeyes 
have moved at $20.00 for halves, with 
medium red salmon, pinks and chums 
selling at the same prices as Alaska pack. 

In connection with the salmon situation 
in Alaska, Gov. B. Frank Heitzleman has 
asked President Eisenhauer to designate 
some of Alaska’s hard-hit fishing areas 
as disaster zones. He reported that 12 
or more native villages were set back 
acutely by the poor fishing season. 

Representatives in San _ Francisco, 
Calif. of Japanese fisheries interest re- 
port that the floating and shore canneries 
of Japan made an unexpectedly large 
pack of about 1,720,000 cases this year, 
but that this has been almost completely 
sold. By the end of October 1,370,000 
cases had been sold abroad. Of the re- 
mainder, 200,000 cases were packed for 
domestic sale and about 50,000 cases 
which had been packed for export failed 
to meet export standards and would be 
sold domestically. This left but about 
100,000 cases available for additional ex- 
port orders. 


THE CANNING TRADE 


NEW EQUIPMENT 


FMC INTRODUCES 
NEW CORN CUTTER 


Increased yields, uniform cutting and 
reduced operating cost, highlight the ad- 
vantages of the new FMC Model 3A Uni- 
versal Corn Cutter currently being intro- 
duced to the trade by the Canning 
Machinery Division of Food Machinery 
and Chemical Corporation. Rigid field 
tests of this machine during the 1955 sea- 
son, according to a Company spokesman, 
established new low cutting costs by re- 
covering all the corn from the cob with- 
out sacrificing quality. 


Designed with new concepts of auto- 
mation, the Model 3A Cutter employs an 
Automatic Size Detection (ASD) system 
that pre-opens the cutting knives, to the 
size of the ears regardless of varying 
ear diameters. As the product enters 
the cutting head, the knives instantly and 
automatically adjust to a deeper cut for 
ears of larger diameter, or a shallow cut 
for smaller ears. Size grading of ears 
and painstaking manual adjustment of 
knives to insure maximum yields are 
eliminated. Constant pressure of the 
knives on the product is achieved without 
the use of springs, resulting in a uniform 
contour cut on each ear. 


Additional features of the 3A Cutter 
include an in-motion adjusting screw for 
manually setting the opening of the 
knives while the machine is in operation. 
This feature reduces down time substan- 
tially with resultant increases in produc- 
tivity. To reduce operating costs still 
farther, the new cutter head employs ap- 
proximately 25 percent fewer parts. 
Newly designed knives have permitted 
removal of all springs, eliminating the 
time-consuming function of setting cut- 
ter-head tension manually. Other im- 
provements incorporated into the 3A 
Cutter include an automatic lubricating 
system that provides maximum protec- 
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tion against excessive wear, and a re- 
lease arm for relieving jams sometimes 
caused by broken ears or ears that have 
been trimmed too short. 


For additional information write Food 
Machinery and Chemical Corporation, 
Canning Machinery Division, 103 E. 
Maple Street, Hoopeston, Illinois; or 
P. O. Box 1120, San Jose 8, California. 


Continental Can Company this week 
declared a hundred percent stock divi- 
dend on its outstanding common stock. 
The increased shares will be placed on 
a 45¢ quarterly dividend basis, equal to 
90c on the present stock, which has been 
paying 75c quarterly. 


Stokely-Van Camp, Ine. has acquired 
all the outstanding capital stock of 
Pomona Products Company of Griffin, 
Georgia, according to a December 19th 
announcement. Pomona is known as the 
country’s largest packer of pimentos an 
item not heretofore packed or distributed 
by Stokely. The Pomona stock was ac- 
quired by an exchange of Stokely-Van 
Camp, Ine. 5% Cumulative Convertible 
Voting Second Preferred Stock. Pomona 
will be operated as a wholly-owned sub- 
sidiary with personnel unaffected. Sales 
of the newly acquired firm aggregated 
$4,064,000 in the fiscal year ended Janu- 
ary 31, 1955 and $3,046,000 during the 
nine months ended October 31, 1955. 


NEW SINGLE STRIP 
TAPE SEALER 


A new single strip tape sealer just 
introduced by General Corrugated Ma- 
chinery Company, Palisades Park, New 
Jersey, automatically tapes twenty-five 
or more cases per minute single strip top 
and/or bottom flaps only, plus end panels 
as required, C. D. Keeley, Vice President 
of the firm, advises. The machine has a 
minimum length of seven feet and is 
guaranteed to do more and better for 
less. Full information on request to the 
manufacturer. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 

Nork: Matiy items, particularly vege- 
tables, are withdrawn and prices 
represent either last prices quoted or 
for regular customers only. 

ASPARAGUS 
Calif., Fey. All Gr. No. 2 


Colossal 5.10 
Mammoth 4.90 
Large 4.85 
Gr. & Wh., Tips, Colossal............ 4.35 
Ungraded 3.65 
No. 10 Cut Spears............ 16.00-16.50 
Pic., all Gr., Mam.-Lge...........0000 3.30 
N. J., Fey. All Gr. No. 300 
Mammoth Spears 4.10 
Large Spears 3.95-4.00 
Mid-W., Fey All Gr. Cuts & Tips 
No. 8 oz 1.65 
No. 1 Pic 1.77% 
No. 300 2.30 
No. 10 16.00 
BEANS, StriNGLEss, GrEEN 
MARYLAND 
Fey., Fr. Style, 8 02............ 1.00-1.05 
1.55-1.65 
No. 10 $.59-8.75 
Fey., 3 sv., Cut, No. 303......1.55-1.60 
No. 10 8.75 
Ex. Std., Cut Gr., 8 o2z....... -90-.9214 
1.25-1.40 
No, 2% 2.10 
No. 10 7.25-7.50 
Std., Cut. Gr., No. 303..........1.10-1.15 
No. 10 6.00-6.50 
New York & Pa. 
Wh., Fey., 2 sv., No. 303....2.50-2.75 
3 sv. 2.35 
Cut, Fey., 3 sv., No. 303....1.70-1.75 
Cut, Fey., 4 sv., No. 308......1.55-1.60 
No. 10 8.75 
Ex. Std., Cut, No. 303.......... 1.30-1.50 
No. 2%4 2.25-2.50 
No. 10 7.50-8.25 
6.50 
Fey., Fr. Style, Cut, Gr., 
1.50-1.65 
Fey., 3 sv., cut, wax, 
No. 303 1.75-1.85 
9.50-10.00 
Ex. Std., No. 303 wooo .55-1.60 
7.25-7.50 
FLORIDA 
Std. Cut, Gr., No. 308...........ccccs0 1.10 
WISCONSIN 
Gr. Wh., Fey., 2 sv., 
No. 303 2.35-2.45 
No. 10 12.50 
2.05-2.15 
No. 10 11.50 
Cut, Fey., 3 sv., No. 303.............. 1.65 
9.50-10.00 
4 sv., No. 303 1.50 
No. 10 8.00-9.50 
No. 10 7.50 
Ex. Std., 5 sv., No. 308........ 1.25-1.30 
No. 10 6.25 
No. 10 5.50 
Wax, Cut, Fey., 3 sv............. 1.70-1.75 
9.75-10.00 
4 sv. 1.55-1.60 
No. 10 9.00-9.50 
Ex. Std., 4 sv 1.40 
5 sv. 1.25-1.35 
No. 10 7.50-8.00 
N.W. & Cal. Blue Lakes 
Wh., Fey., 2 sv., No. 303....2.25-2.40 
No. 10 13.00 
No. 10 12.50 
Vertical, Fey., 3 sv., No. 303......2.45 
4 sv., No. 303 2.3214 
Cut, Fey., 3 sv., No. 303.............. 1.90 
No. 10 10.50 
4 sv., No. 303 1.70 
No. 10 9.35 
10 8.50 
No. 10 7.35-8.15 


BEANS, LIMA 
East 


Fey., Tiny Gr., No. 808........2.60-2.70 
Small 2.25-2.35 


No. 10 13.00 
Medium 2.10-2.20 
No. 10 11.75 
Ex. Std. Gr. & Wh., No. 308..1.30-1.35 
St. Gr. & Wh., No. 308.........0000 1.10 
No. 10 7.50 
BEETS 
Md., Fey. cut, Diced 303............. 1.05 
Fey., Sliced No. 1.30 
WISCONSIN 
No. 303 1.25 
No. 10 6.25 
We. BOB 1.00.1.05 
No. 10 5.00-5.25 
Cut, No. 303 1.05 
No. 10 5.00-5.25 


N. Y. Fey., Cut & Diced 303s..1.05-1.10 


Sliced 303s 1.25 
CARROTS 
Wis., Fancy, Diced, 
No. 303 1.10 
No. 10 5.50 
East, Fey., Diced, 
No. 303 1.20-1.25 
No. 10 6.50-6.75 
CORN— 
East 
W.K. & C.S. Golden 
No. 10 9.25-9.50 
Ex. Std., 1.40-1.45 
No. 10 8.00-8.50 
No. 10 7.50-7.75 
Shoepeg, Fey., No. 303.. 1.60-1.70 
50-10.00 
45-1.50 
No. 10 8.50-8.75 
MIDWEST 
W.K. & C.S. Golden 
12 oz. vac..... 1.50-1.55 
-9.00-9.25 
Ex. Std., No. 4% 
No. 10 8.50-8.75 
Std., No. 303 1.20 
No. 10 7.50 
W.K. & C.S. Co. Gent. 
1.60-1.65 
No. 10 9.25 
Std., W.K. Wh., No. 308.............. 1.25 
PEAS 
Eastern Alaskas 
No. 10 12.00-12.25 
Fey., 3 sv., No. 3038...........00 1.65-1.75 
No. 10 9.00-9.50 
Ex. Std., 2 sv., No. 303........ 1.55-1.60 
No. 10 9.00 
No. 10 8.00-8.50 
1.30-1.40 
No. 10 7.00-7.25 
No. 10 6.50-7.00 
Ungraded, No. 
No. 10 6.50 
Eastern Sweets 
5 sv., No. 10 8.50 
Fey., Ung., No. 1.55-1.65 
No. 10 8.50-9.00 
Ex. Std., Ung., No. 303........1.35-1.40 
No. 10 8.00 
4 sv. 8.25 
Std., Ung., No. 308.............. 1.20-1.25 
No. 10 7.50-7.75 
Midwest Alaskas 
Fey., 1 sv., No. 303 2.50 
No. 10 13.75 
2 sv., No. 303 2.15 
3 sv., No. 303 
Ex. Std., 3 sv 
No. 10 
7.50 
No. 10 7.00 
Midwest Sweets 
Fey., 3 sv., No. 
Fey., 4 sv., No. $08.............. 1.45-1.50 
No. 10 9.00 
5 sv., No. 303 1.45 
No. 10 8.50 
Ungraded, No. 1.55 
No. 10 8.25 


Ex. Std., 4 sv. & Ung., 


No. 808 


CANNED FOOD PRICES 


No. 10 7.75 

5 sv., No. 303 1.25-1.30 

No. 10 7.50 

St., Ung., No. 1.20-1.25 
PUMPKIN 


No. 303..(nom.) 1.10 
-(nom.) 1.50-1.60 


Ne: (nom.) 5.50 

East, " «.(nom.) 1.75 

SAUERKRAUT 

Midwest, Fey., 

No. 303 (nom.) 1.20-1.30 

No. 2% .(nom,) 1.671%4-1.75 

SPINACH 

Tri-State, Fey., No. 303......1.25-1.35 
No. 10 6.00-6.50 

Ozark, Fey., No. 1.55-1.60 
No. 10 5.25-5.50 

No. 2% 1.60 
No. 10 4.75 

TOMATOES 

Tri-STATES n) 

Ex. Std., No. 303 1.75-1.85 
No. 21% 2.65 
No. 10 ..-9.00-10.00 

Std., No. 30% -1.30-1.40 
No. 2% .2.15-2.35 
8.00-8.50 

Withdrawn 

INDIANA, Ex, Std., No. 1........... 1.15 

9.00-10.00 

Std., No. 303 1.40 
No. 10 8.50 

Calif., Fey., S.P., No. 308.......... 1.70 
No. 2% 2.50 
9.70 

Ex. Std., No. 303 1.40 
No. 2% 2.05 
7.50 

No. 2% 

No. 10 6.50-7.00 

Btd., Mo. -80-.85 
No. 303 1.20 

TOMATO CATSUP 

Calif., Fey., 14 oz 1.90 
No. 10 10.50 

Ind., Fey., 14 oz.....(nom.) 1.85-1.95 

Nom 

TOMATO PASTE (Per Case) 

7.25 
No. 10 (per doz.).. -14.50-15.50 

Nom, 

TOMATO PUREE 

Calif., Fey., 1.06, No. 3038..1.45-1.50 
No. 2% 2.35-2.40 
No. 10 7.25-7.35 

Ind., Fey., 1.045, No. 1..(nom.) 1.00 
(nom.) 1.60 
No. 10 (nom.) 7.00 
No. 10, 1.06 (nom.) 8.50 

No. 10 8.25 

FRUITS 
APPLE SAUCE 

East, Fey., No. 30 

No. 10 7.00 

Calif. (gravensteins) 

No. 10 8.00 
APPLES (East) 
APRICOTS (New Pack) 
Fey., No. 3.35-3.55 


Fey., Wh. Peeled, No. 2%.......... 3.50 

Unpeeled 2.2716 
CHERRIES (New Pack) 

R.S.P., Water, No. 1.85 
No. 2 1.90-2.00 

Calif., R.A., Fey., No. 244... 4.20 

Choice, 8 oz 1.50 
No. 303 2.60 
No. 2% 4.00 
14.25-15.00 


Northwest, R.A., 8 


No. 3038 2.42% 
No. 2% 3.95 
No. 10 13.90 


N. Y. Dark Bing Ch., 


No. 303 2.35-2.75 
COCKTAIL 
Fey., No. 303 2.15 
No. 2% 3.35 
No. 10 12.50 
Choice, No. 303 2.10-2.15 
No. 2% 3.25 
No. 10 11.95 
PEACHES 
Calif., Cling, Fey., No. 308......... 2.05 
No. 2% 3.10-3.20 
No. 10 11.00 
Choice, No. 1.8714-1.90 
No. 2% 2.80-2.90 
No. 10 
Std., No. 303 
2.6216-2.6746 
No. 10 9.40-9.60 
Elberta, Fey., No. 3.421% 
No. 10 11.50 
Choice, No. 2.95-2.971%4 
PEARS 
Calif. & N.W., Fey., No. 303....2.36 
No. 214 3.75 
No. 10 13.50 
Choice, No. 303 2.20-2.25 
No. 2% 3.40. 
No. 10 12.50 
Std., No. 303 2.00 
No. 2% 3.15 
No. 10 11.50 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2......... 2.95 
No. 2% 3.45 
No. 10 13.10 
Crushed, No. 2 2.40 
No. 2% 2.95 
No. 10 9.60 
Choice, Sl., No. 2.40 
No. 2% 2.85 
No. 10 12.00 
Std., Half Slices, No. 2... 2.25 
No. 2% 2.70 
10.60-10.80 
PRUNE PLUMS 
N.W., Foye, No. 2.25 
No. 10 7.75-7.96 
JUICES 
APPLE 
Midwest, 1 qt. 1.90 
46 oz. tin 2.40 
CITRUS, BLENDED 
Fla., NO. 2 1.05-1.10 
No. 10 4.60-4.65 
GRAPEFRUIT 
Fla., 8/8, NO. 2 85 
46 OZ 1.90-2.00 
No. 10 3.85 
ORANGE 
NNO. 1.20-1.25 
46 oz. 2.70-2.80 
BHO. 5.45-5.55 
PINEAPPLE 
Hawaiian, Fey., No. 1.00 
46 oz. 2.12% 
No. 10 4.40 
TOMATO 
Md., Fey., No. 2 1.25-1.35 
46 2.65-2.75 
N. Y. & Pa., Fey., No. 2......1.35-1.40 
46 oz. 2.70-2.75 
Ind., Fey., No. 
46 02. 2.60-2.75 
No. 10 4.90 
Calif., Fey., No. 
46 oz. 2.45-2.65 
4.80-4.90 
FISH 
SALMON—Per CASE 
(Nominally Quoted) 
20.00 
Medium Red, No. 1T....c.csseseseees 28.00 
V's 16.00 
P.S. Sockeye 20.00-22.00 
13.00-14.50 
1's 11.50 
SARDINES—Per Case 
Caltf., Ovals, 6.75-7.25 
No. 1T 5.00-5.25 


Maine, 4 Oil Keyless...........8.25-8.50 


TUNA—Psr Cass 


Fey., White Meat, 14’s......12.50-14.50 
Fey., Light Meat, 14’s......11.50-12.50 
Std., Light Meat 11.00 
Chunks 10.50 
Grated 7.50 
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